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Abstract 
This study attempted to recognize factors restrict young generations to practice Malay traditional festive foods. The 
study employs the observation method to tap on the actual food preparation process of the Malay festive celebration. 
Limited knowledge and skills of Malay traditional food and lack of family support the factors that identified to 
restrict young generation to practice Malay traditional festive foods. Through traditional food knowledge, it enables 
individual to continue practice and transfer or pass down the knowledge to the young generations in order to ensure 
the food traditions continue and evolve. 
© 2013 The Authors. Published by Elsevier Ltd. Selection and peer-review under responsibility of the Association of 
Malaysian Environment-Behaviour Researchers, AMER (ABRA Malaysia). 
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1. Introduction 
Malaysia is a country that is rich in culture and tradition. Malay, Indian and Chinese as the main races 
in Malaysia, added with the Bumiputera of Sabah and Sarawak are several example races and ethnicities 
that are living in Malaysia. Each of these races has their own celebrations and festivals. For example, the 
Indian celebrates Deepavali and Thaipusam while the Chinese celebrate Chinese New Year and Wesak 
Day. On the other hand, the Malay celebrates Islamic festivals such as Hari Raya Eidul Fitri and Hari 
Raya Eidul Adha. Each of the celebration is unique to each race and ethnicities and is continued by a 
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generation to a generation and has become a tradition to each ethnic thus, contributes to the uniqueness of 
Malaysia as a multi-races country in the eyes of the world. The ethnic or religion's celebration is 
incomplete if it had not served with traditional foods that have been practiced by generation to 
generations. Therefore the continuity of traditional food should be nurtured or applied through knowledge 
transmission. Traditional foods in festivals or celebrations symbolize values and bring important 
meanings to specific religions, cultures and ethnicity (Mohd. Zahari, Kamaruddin, Muhammad, & Kutut, 
2011; Murphy, 2000).  
Transmission of traditional food knowledge is very important to ensure continuity of practicing the 
traditional food among young generation (Mohd. Salehuddin, Mohd. Syaquif, Mohd. Zain, & Langgat, 
2011). If young generations refuse the learn, practice and transmit their ethnic traditional food culture and 
tradition, it will lead to the loss of the existence of the ethnic traditional food knowledge which has been 
practiced for generations (Md. Nor et al., 2012). Food knowledge transmission is the process by which a 
knowledge or skill of cooking that has become a family tradition passed down or shared within family 
members and friends (Kwik, 2008). To ensure the continuity of the food tradition, family member 
especially mother should take initiative to attract young generation to get involved in the cooking 
activities (Chenhall, 2011). Transmission of family recipes and traditional food production from one 
generation to the next generation is frequently becoming part of informal education. The process of food 
knowledge transfer occurs spontaneously which usually involved mothers and daughters; it becomes a 
tradition for most families in all ethnics. However young generations nowadays decline to get involved 
and practice their ethnic traditional food. There is a growing awareness that the traditional food 
knowledge might loss, and difficult to recreate when young generations have no longer practice the food 
traditions (Md.Sharif et al., 2012). This study attempted to recognize factors restrict young generations to 
practice Malay traditional festive foods. 
2. Literature review 
2.1. Malay foods 
Malays are an ethnic group of Austronesia people predominantly inhabiting the Malay Peninsula, 
including the southernmost parts of Thailand, the east coast of Sumatra, the coast of Borneo, and the 
smaller islands which lie between these locations. Malay ethnic was believed started from the west side  
near the east of Africa Continent; the Madagascar Island and emerged to the Southeast Asia (Ishak, 
2009). Malays in Peninsula Malaysia originally come from all over the South East Asian archipelago. 
Intermarriages among these ethnic groups result in a rich food culture. So, each tribe has their own spread 
of traditional food that is typical of their respective villages. 
There are varieties of spice in Malay food. The traditional culinary style has been greatly influenced by 
the long-ago traders from neighboring countries, such as Indonesia, India, the Middle East, and China. 
Malay food is often described as spicy and flavorful as it utilizes a melting pot of spices and herbs.Malay 
traditional food is recognized mainly by its geographical location, according to the states. On the west 
coast, the northern states are well known for their hot, spicy food. This is due to heavy influence of 
neighboring Thailand. The central part of its rich gravy and the southern states by their thick and sour 
spicy sauces. The east coast states on the other hand, is more associated with sweet, but rich fare with 
glutinous rice. 
Malay cooking incorporates ingredients such as lemon grass, pandan (screwpine) leaves, and kaffir 
lime leaves. Fresh herbs, such as daun kemangi (a type of basil), daun kesum (polygonum or laksa leaf), 
nutmeg, kunyit (turmeric) and bunga kantan (wild ginger buds) are often used. Traditional spices such as 
cumin and coriander are used in conjunction with Indian and Chinese spices such as pepper, cardamom, 
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star anise and fenugreek. Seasonings play an important role in Malay cooking as they often enhance the 
food taste and flavors. Many of the seasonings are not dried spices but are fresh ingredients such as fresh 
turmeric, galangal, fresh chili paste, onions, and garlic. A combination of fresh seasonings and dried 
spices are normally pounded together to make a fine paste and cooked in oil. Fresh coconut milk is often 
added. 
2.2. Traditional food & knowledge transmission 
Traditional food refers to foods that have been consumed and practiced locally or regionally for many 
generations (Pieniak, Verbeke, Vanhonacker, Guerrero, & Hersleth, 2009). Traditional foods have been 
influenced by many factors. One of the factors is the availability of raw materials; traditional food is thus 
influenced by agricultural habits and location (Kuhnlein, Erasmus, & Spigelski, 2009). On the other hand 
traditional foods hold the potential to bind and stabilize communities through continuing their food 
traditions and practices (Holt & Amilien, 2007). One of the practical methods to preserve traditional food 
skills and practices is through food knowledge transmission. Food knowledge can be learned in a number 
of different settings. Some young people may learn at home, others from community members. Citizens 
of any age may learn about other traditions and food habits in venues where they can exchange 
knowledge such as within a community garden or kitchen (Kwik, 2008). Knowledge of traditional foods 
is important for sustaining their development and utilization. It is important for people to know the 
prevailing traditional food in their areas and how they can be improved for better sustainable their ethnic 
food traditions (Ohiokpehai, 2003). 
3. Research methods 
The study employs the observation method to tap on the actual food preparation process of the Malay 
festive ce Hari Raya Aidil Fitri Hari 
Raya Aidil Adha
Selangor involved in the observed processes. The observation processes supported with the use of a 
structured fieldwork journal. The observation processes also infuse with picture taking to enable the 
photographs used as an evidence for the study. The observation approach more subjective in nature and 
involve examining and reflecting on perception to gain an understanding of the social and human 
activities (Merriam, 2009)
in the practice of traditional Malay food. The informant selection for this study was split into two 
generations involved with two generations, mother (age between 50 to 70 years old) and daughter (age 
between 20 to 40 years old) in a family selected as informants. Malay settlement in Kuala Lumpur is the 
contextual setting for the study.  
4. Findings 
4.1. Lack of exposure & family support to traditional food knowledge 
Based from the observation it shows that some family has not practiced or continued the family food 
tradition for the festive celebration therefore it indirectly influenced the young generation not to practice 
the traditional foods. Family support is important in preserving the food tradition. Parents who did not 
practice and passed down the food knowledge, in the long run the family food tradition would be left out. 
d in 
are working women. Even though they had cooking or food knowledge, they seldom practice or introduce 
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the traditional food to their children due time and working commitment. As a result the parents end up
with eating outside / dining in a restaurant or make a delivery order. This lifestyle and behaviour 
indirectly affect the continuity of traditional food tradition and practices. In the observation it shows that 
some parent does not be familiar with and never practice the traditional festive foods by their own. They 
usually depend on their mother or other family member once they gathered at their home town or 
kampung. As the result young generation will affect with lacking of the traditional festive food 
knowledge skill. For example they never expose to cook the traditional dish like ketupat which requires
both hands to weaving the ketupat casing.
Fig. 1. Factors that restrict young generation to practice
Traditionally, food knowledge is practically passed down through the medium of communication/
conservation, observation and practice. Without any cooking activities conducted by the senior 
generation, especially during the festive celebration, it may direct to the restriction of young generation to
learn and being exposed to the a traditional food knowledge practiced by the older generation. Looking at
the scene conducted, it clearly demonstrates that the parents especially mother do not educate or let their 
daughter to participate in cooking routine from the early stage (young age). Lack of communication 
between the older generation and young generation make the situation even worse. Lack of 
communication between senior and young generation during the activity of food production appear to
complicate the situation to transmit or pass down the food knowledge to the young generation.
Although from the picture we can see that there is a young generation appeared in the cooking activites
but they tend to do work separately. As example can be seen in both families during production of laksa,
making laksa noodles. This is because the older generation tends to work on faster pace because of their
mission in completing the cooking in time and as the result mother usually have no interest to answer 
questions. So it is impossible for young generation to grasp the pace in doing the dishes because they are
still learning stage.
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Fig. 2. Sorrounding influences affected young generation's interest to learn the traditional food knowledge 
4.2. Complicated methods and ingredients  
Another factor that restrict young generation to practice traditional food production is the procedure 
and steps involve in producing the traditional foods which are tedious and complicated. For instance, in 
making ketupat is one of the complicated traditional food productions. It involved many steps and 
procedure.  
 
 
Fig. 3. Scenario of the traditional food tradition during festive celebrations 
Firstly, it used only young coconut leaves, the leave need to be cleaned and separate it into two pieces 
before weaving it to be as a ketupat casing. It usually took 5 to 10 minutes to make each ketupat casing. 
Then the next process is to filling up the ketupat casing with raw rice before boil it for several hours (2 4 
hours). That does not include other types of food such as rendang, spicy peanut sauce and lontong gravy. 
Typically average Malay family spend 6 to 12 hours to prepare and produce Malay traditional foods for 
the festive celebration. Apart from the complicated preparation of traditional Malay food is also extensive 
use of traditional equipment such as wood or coal stoves, stone mortar, coconut grater and other 
traditional tools. This has made it more complicated and time consuming. Furthermore some of the foods 
244   Mohd Shazali Md. Sharif et al. /  Procedia - Social and Behavioral Sciences  101 ( 2013 )  239 – 247 
are made ready (convenience food) like instant ketupat where it just need to open the packaging and 
boiled it for one hour which is much easier and faster.                                                                                                   
4.3. Required manpower/more people 
Given the method of cooking and preparing traditional Malay food is complicated, it indirectly makes 
the process of preparing traditional dishes that require a lot of manpower in the success of the process of 
preparing traditional delicacies for the festive celebration. It is impossible to prepare this dish for the 
Malay traditional festive celebration tap it usually involves at least four to eight types of food and it is 
often cooked in large quantities. By the workforce usually consist of family members or children played a 
big role in the success of traditional dishes for this festive celebration. This situation has made the 
younger generation feels the responsibility is so heavy that must be borne or taken when want to continue 
the family tradition in providing culinary tradition for the festive celebration. 
 
 
Fig. 4. Young generation take parts during food preparation 
4.4. Time consume  
Looking at the process of preparing traditional Malay food complicate and drag, it has indirectly 
required the provision of time. Allocation of time for the preparation of festive food depending on the 
type and quantity of food wanted to be prepared. Referring to the culture of the Malays always like 
preparing food in large quantities b
relatives, neighbours and friends. Seeing the need of time and length in the preparation of traditional 
Malay cuisine has made the younger generation indirectly looking at ways to simplify and shorten the 
period of preparation of this traditional dish. As the results there are convenience traditional Malay food 
products in the market. 
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Fig. 5. Convenience traditional Malay food products in the market 
4.5. Availability of convenience foods 
The availability of instant food can be obtained from numerous food products that sell at the 
supermarket. For example, the gravy of rendang is packed in the aluminium package. The consumer just 
has to heat in and add the main ingredient which is meat or chicken. It is convenient for working mother 
who does not have enough time to practice in the traditional way. This is because, many traditional dishes 
require time and attention to complete it. The other example is instant ketupat which just has to be boiled 
it with no ketupat casing required. The young generations nowadays prefer to participate in activities that 
require less commitment and time consume. Their main concern is fast result and limited cost used. 
paste, ground chillies, instant coconut milk and ready made kerisik received overwhelming response from 
the young generations even though get a negative view from the older generations. 
4.6. Young generations attitude 
An observation that has been made during the period of this study found that the younger generation, 
eir mother. Most parents often 
put more emphasis on academic education rather than family culture despite their children or daughter 
was at home. For instance cooking routine started as early as six in the morning where the mother started 
to purchase the raw material and ingredients at the wet market. This is the time whereby most of young 
ones refuse to spend their time early in the morning to be in the wet market because they usually prefer to 
be in bed. The process of purchasing ingredients is also important part for transmission of knowledge to 
occur as market is a place for them to learn about how to choose fresh goods and learn about recipes that 
will used in the food preparation. Other than that, the attitudes of young generation also contribute to the 
scenario, for example, most of the current generations always give excuses be in the kitchen. Limited 
cooking practice and the trend of fast foods, reduced the interest of the daughters to practice traditional 
food knowledge. Due to the complicated methods and skills required for preparing the traditional Malay 
foods, younger generations tend to find the alternative ways to simplify and make the cooking process 
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much easier with limited time to prepare the food. As the result they prefer to apply convenience food 
ingredients. Besides that, factor like study away from parents; for examples stays at a hostel during 
secondary school and college level caused lack of opportunity for them to reach out to the family cooking 
tradition and practices during the young age. This scenario will affect the family food traditions if the 
parents do not practice and pass down the knowledge and skills of the traditional foods to their children in 
the young age. 
5. Discussion and conclusion 
The most common potential challenges identified related to traditional food knowledge and practice by 
mothers' to guide their children from a young age in the context of exposing them to the rich cultural 
heritage of our country (Chenhall, 2011). Parents should have enough knowledge through regular 
practices of traditional food which can be seen and observed by the children so that it can be followed . 
Through traditional culture practices, we know where we came from, instead we are aware of the 
uniqueness of life of our ancestors (Bourdieu, 1977). Through communication, mothers can share the tips 
of cooking to the daughters. Involving them in preparing the traditional food for festive celebration will 
help to increase their interest in practicing family food traditions. Young generations should always be 
included not only during the preparation, cooking and serving the traditional foods, but they also during 
purchasing the ingredients (Mohd. Salehuddin et al., 2011; Mohd. Zahari et al., 2011). Culture should be 
preserved for the sake of continuity of our civilization (UNESCO, 2007). It is the role of the senior 
generation to ensure young generation continue practicing traditional foods during festive celebrations 
(Muhammad, Zahari, Othman, Jamaluddin, & Rashdi, 2009). Moreover, this can strengthen the 
relationship between the family member and build up family spirit without conscious. Related to retaining 
the Malay traditional festive foods, use of convenience food products will not necessarily defacing ethnic 
food tradition as long as  the originality on taste and texture of the traditional food products sustained 
(Mohd. Salehuddin et al., 2011). It should be seen as new developments and innovations to enable the 
family food tradition continues to progress in line with the current progress of human development 
(Chenhall, 2011; Kwik, 2008). There is a need to better understand how the Malay young generation in 
the young age understands messages communicated, the role of traditional food knowledge and parental 
influence over the Malay traditional festive food knowledge and practices, so that it can either head 
towards movement to higher stages of sustained behaviour change to family food traditions (traditional 
food) knowledge and practices (Mohd. Salehuddin et al., 2011; Mohd. Zahari et al., 2011). Therefore 
further research pertaining issues in sustaining a traditional food knowledge to the young generation is 
highly encouraged as the issues are rarely explored especially in the context of Malay Ethnic in Malaysia. 
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